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Erasing the campus carbon footprint
By Emily Tinti
Staff Reporter
Net zero carbon footprint.
That’s the ultimate goal for USF St.
Petersburg.
On Earth Day 2013, along with
685 university leaders, USFSP
pledged to achieve climate neutrality on campus by agreeing to the
American College and University
Presidents’ Climate Commitment
(ACUPCC).
According to the ACUPCC website, these institutions have committed to three primary goals:
(1) Create a plan to reach climate
neutrality as soon as possible, (2)
Implement two or more “tangible
actions” to reduce greenhouse gases
and, (3) Publicize the finalized
action plan, along with a greenhouse gas inventory and progress
report.
“Our campus has committed to
one day becoming carbon neutral,”
said David Vasquez, 22. “We will

either sequester or offset as much
carbon emissions as we can use on
campus.”
Vasquez is heavily involved in
many of the sustainable efforts
at USFSP. He is the Secretary of
Sustainable Initiatives, Chair of
the Clean Energy and Resource
Conser vation Commission
(CERCC), and Chair of the Student
Green Energy Fund Committee
(SGEFC).
The most recent Greenhouse Gas
(GHG) Inventory was conducted
in May by CERCC with support
from consultants at the Center for
Climate Strategies. After analyzing
three categories of emissions, the
report indicated the largest source
of carbon came from electricity use
and commuter vehicles.
Having identified the major
sources, students and staff working to fulfill Commitment requirements are able to determine what
has to be done.
Continued on p.3
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The USF St. Petersburg sailing team is ranked 18th in the nation. Coach Allison Jolly said the team has the potential
to reach the top 10 this year.

Come sail away

Keeping USF St. Petersburg’s
athletic dreams afloat
By Ivelliam Ceballo
Crow’s Nest Contributor

Changing tides and unpredictable winds can be crucial to a sailor’s success, but that hasn’t slowed
down the USF St. Petersburg sailing team.
Coach Allison Jolly, the gold
medalist in the Olympics’ first
women’s sailing event in 1988, sees

the team’s potential to rank in the
top 10 this season.
In fall 2014, the team won the
South Atlantic Intercollegiate
S a i l i ng A s s oc iat ion (SA ISA)
Championship and in 2011 made
top nationals, finishing 8th in the
country. The Bulls ranked 18th last
May.
Athletes from both USF Tampa
and USF St. Petersburg make up the
women’s varsity sailing team. The

club spor t tea m at t he St .
Petersburg campus is open for men
and women.
All beginning and experienced
sailors workout, practice and compete at the same time on the water.
This fall, there are 33 women on the
women’s varsity team and 18 men
on the coed club sport team.
Continued on p.2

Courtesy of University of South Florida

Clean Energy and Resource Conservation Commission (CERCC)
members work on the Greenhouse Gas Inventory as part of their
inclusive Climate Action Plan by sorting and analyzing
campus trash.
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Sail away with me

continued from cover

News Briefs
TUESDAY, SEPT. 22
Stressed Out?
1:15 p.m. // SLC 2101
Is college already stressing you
out? Don’t worry, NAMI (National
Alliance on Mental Illness) and the
USFSP club PEERS know how to
balance academic and social lives,
get quality sleep, maintain a healthy
lifestyle and overcome obstacles – all
while getting good grades. All are
welcome to attend the informative
presentation, and enjoy complimentary pizza and drinks.

Global Identity Summit

6-8:30 p.m. // Davis 130
If you’re interested in learning about how your degrees can be
applied to unique job fields, come
out to hear this panel of experts
from Homeland Security, the FBI,
CIA, NASA and Mitre. All majors
are encouraged to join. Tickets are
free but you must register to reserve
a seat.

THURSDAY, SEPT. 24
Women Empowerment
Club Presents: Judithanne
McLauchlan

5 p.m. // SLC 2101
As their first guest speaker
of the semester, join the Women
Empowerment Club and adviser
Judithanne McLauchlan, Ph.D.,
associate professor of political
science. She will be discussing her
political career, woman presidential
candidates and how students can
get involved.

Avida Dollars: Art is the
New Currency

6 p.m. // USC Ballroom
Join NPR commentator Andrei
Codrescu as he discusses the commercia lization of ar t a nd how
Salvador Dali’s contributed to its
grow th. Don’t miss out on the
opportunity to hear this Peabody
Award winner speak! The event is
free and open to the public.

FRIDAY, SEPT. 25
Tech Trek Career Fair

9 a.m. to 1 p.m. // A La Carte Event
Pavilion, 4050 Dana Shores Drive,
Tampa
Dozens of employers will be
showcasing their technology internship opportunities for students to
learn about. Stop by if you’re interested in the technology workforce,
or if you want to mingle with and
meet prominent IT executives.

Together the teams represent
USF in the SAISA. The newest
rankings will be released this week
as the teams have already held
two regattas, or competitions, this
season. There are 27 schools that
will compete in the SAISA.
The bulls will be hosting their
first regatta at home this fall on
Saturday, Sept. 26, starting at 10
a.m. The season will continue
through May.
Twelve of the sailors will be competing at the home regatta against
rival Florida schools, including the
University of Florida, Florida State
University and the University of
Miami.
Jolly said that all athletes need
their brain to succeed at any sport,
but “you really need it in sailing,”
she said. She compares the sport to
a game of chess.
Sailors race on small boats that
require two people at a time. The
skipper steers the boat while the
(one person) crew pulls in the sails
and balances the boat with his or
her weight.
A regatta consists of a series of
races. Ideally, regattas include 10
races that last 15-20 minutes, but
the duration depends on the unpredictable push of the wind. Not only
is the sport about being fast, but

Follow event results online or join the team by the sea wall,
equipped with lawn chairs and refreshments to watch the sailors
through the afternoon.
Students can also check out kayaks at the Waterfront, seven days a
week // 11 a.m. to 6 p.m.
sailors also have to analyze the
best way to navigate the course.
“You’ve got all your moves and
you’ve figured out what you’re
going to do and then all of a
sudden someone moves the chessboard and all your pieces are in a
different place,” Jolly said. “It’s like
that on the water in terms of tactic
and strategy.”
Unlike other sport teams at USF,
the sailing team does not receive
athletic scholarship awards, which
has become a controversial subject.
The team does, however, have
three Academic All-American
competitors this season- seniors:
Mary Lauren Guidi, biology; Sara
Simon, mechanical engineering;
and Darcy Jensen, international
business. The recognition is given
to sailors whose skills not only
exceed on the water, but also in the
classroom, given their outstanding
grade point averages.
Courtesy of Becca Carrigan

Two people leave the harbor, demonstrating the traditional sailing
technique. A skipper steers the boat while a crew pulls the sails and balances
the boat using body weight.

Student Veterans Organization
aids in education and
reintegration

The group plans to give both students and veterans a place
to promote socialization and patriotism
By Sean LeRoux
Staff Reporter
Transitioning from military
life to civilian life has always been
viewed as a difficult process, but a
relatively young student organization at USF St. Petersburg has set
out to change that.
Founded in 2014, the Student
Veterans Organization (SVO) has
been working to provide the university’s veterans with a sense of
support, unity and comfort during
their transition back home.
A c c o r d i n g t o S VO V i c e
President Kaitlyn Michelle Mollo,
25, the organization “strives to further the social, physical and educational well-being of the veteran
community.”
SVO assists in the reintegration of student veterans from military life to a campus setting, something that is often overlooked. With

the assistance of gatherings, social
activities and community service,
SVO hopes to unite student veterans with the rest of the campus, fostering a sense of purpose and unity.
The group seeks to accomplish its
goals through the use of intellectual
development, socia l
engagement and physical wellness.
According to
SVO President David
Creig hton, 27, one
major roadblock the
g roup has encou ntered is the assumption
that SVO only accepts
veterans as members.
However, the organization encourages all
USFSP students and
faculty to attend meetings, events and group
activities.
“If you’re patriotic

and support the troops and veterans then SVO is a great organization for you to be a part of,” said
Mollo
So far, the organization has been
happy with the support offered
by the university and student

population. SVO is now settling
in at its new center of operations,
an office space shared with the
Military and Veterans Success
Center at Terrace 301 and 302.
The organization plans to host all
of its meetings in the new location.
Although Mollo and Creighton
said the road to obtaining a decent
center of operations was still quite
long, the two are thrilled their
group has finally found a place on
campus to call home.
The organization is pleased
to finally offer student veterans
a comfortable environment for
studying, relaxation and conversation. Although the new location’s
soft opening was held on Sept. 11,
the grand opening is set to occur on
Wednesday, Nov. 11, during SVO’s
Veterans Day Expo.
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Big trash, big problems

Two devices installed with Student Government funding cleans up harbor
By Jeffrey Zanker
Staff Reporter
Underneath USF St. Petersburg
lies the largest storm drain in the
area, polluting Bayboro Harbor
with the city’s trash for years.
Syringes, broken TVs, traffic
signs and cell phones have washed
into the university’s waterfront
from creeks running through
urban areas.
“Having the biggest pipe in St.
Pete, we get the biggest trash,” said
Secretary of Sustainable Initiatives
David Vasquez, 22.
The ha rbor issue has been
a major concer n for St udent
Environmental Awareness Society
(SEAS) for years. Their monthly
clean ups were impossible to schedule due to stormy weather and
changing tides. They also lacked the
funding needed to start the project.
Last year, SEAS sought a grant from
the Tampa Bay Estuary Program to
restore the harbor and beach, but
was not successful.
This year, however, things will
be different.
Student Body President Jozef
Gher ma n f u nde d $3, 5 0 0 for
harbor restoration as part of the
Presidential Initiatives Fund after
SEAS reached out to him.
“It has been a project we have
been working on for a while,”
Gherman said. “We can now say
goodbye to a trashy bay.”

Carbon footprint

continued from cover

To eradicate the trash in the
harbor, two “WaterGoats” were
insta lled around t he harbor’s
sewage pipes earlier this month.
Made up of a C-shape steel cable
with netting and Styrofoam buoys,
the WaterGoat captures f loating
debris while allowing fish to swim
underneath.
“The name is a play on words,”
said the co-owner of WaterGoat
LLC Clint Sterling. “In nature,
goats will almost eat anything,
including trash.”
However, SEAS still has more
plans to improve the surrounding environment that require more
funding.
The organization is applying
for grants from environmental
programs such as the Tampa Bay
Estuary Program and Tampa Bay
Watch. Along with other plans to
revive the waterfront, SEAS hopes
to grow Florida dune plants to stabilize the sand on the beach, which
typically gets sucked away by the
waterpipe.
“Erosion is the beach’s biggest problem,” said SEAS member
Diana Montes, 21.
Through Tampa Bay Watch,
SEAS hopes to install additional
oyster domes, which are concrete
circular structures that attract
oysters.
“[The oysters] would help cleanse
the water by filtration, attract more
sea life and prevent erosion by

weakening powerful waves,” said
SEAS President Cassidy McGrane,
19.
Other plans include purchasing
equipment to measure the water
quality.
“Our goal for this project is to
make our mini beach a place for all
students to come hang out and connect to the native Florida scenery,”
Vasquez said.

Jeffrey Zanker | The Crow’s Nest

The watergoat collects the harbor’s trash for SEAS members to cleanup
afterward. A previous watergoat was installed in 2011, but broke for
unknown reasons

WANT TO HELP CLEAN UP?
The next beach cleanup is
Oct. 1 at 5 p.m. by the harbor.

Students complete Greenhouse Gas
Inventory and work on new Food Forest

A sustainable campus is one that improves
the environment by using clean and efficient
energy sources, saving water, recycling, funding renewable energy projects, planting native
plant species and educating
the college community.

A s requ i red , USFSP organized and proposed a Climate
Action Plan (CAP). Vasquez said
the CERCC will be carrying out
the plan with more help from the
Center for Climate Strategies, as
well as key stakeholder representatives from Duke Energy, the city of
St. Petersburg and USFSP students
and staff.
“The CAP will identify strategies
and timelines for our campus to
become carbon neutral. Strategies
include increasing energy efficiency, increasing our amount of
recycling [and] installing more
renewable energy on campus,”
said Vasquez. “The CAP will also
include more sustainability curriculum in all majors, as well as creating more opportunities for students to learn about climate change
through projects, internships and
events to grow our culture as a sustainable campus.”
Although there is still plenty of
work to be done to accomplish the
ongoing sustainable goals of the

CERCC, Vasquez said he is very
excited about another project.
A new “Food Forest” garden
will be behind Residence Hall One.
The project is the brainchild of
Student Government’s Department
of Sustainable Initiatives and the
Garden Club.
T he ga rden was orig i na l ly
behind the Piano Man building, but
had to be removed to allow for construction of the Kate Tiedemann
College of Business.
“We used the window of opportunity to create something bigger
and better than what we had,” said
Vasquez.
The Food Forest will accomplish
three goals: (1) Through permaculture design, it will attempt to mimic
nature and use resources efficiently,
(2) Demonstrate urban agriculture,
which follows the idea that as more
people flood to cities, residents will
have to start growing their own
food as opposed to getting it from
elsewhere, (3) Challenge the issue
of food deserts, which are typically

impoverished areas with very limited fresh produce.
Just south of USFSP, there is
a food desert where residents are
likely to purchase low-quality produce from gas stations and minimarts with little selection.
“We hope to provide an example
solution to the city of St. Petersburg
and [surrounding] neighborhoods,
and show them they can have
access to fresh fruits and vegetables
by creating community gardens,”
Vasquez said.
B ec au s e USFSP i s a sma l l
campus, Vasquez said students
have an even greater opportunity to
become leaders and take action to
address environmental issues they
care about.
“I think it is up to our generation to stand up and take action in
creating a just and sustainable society for all.”
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FALL SHOW ALERT!

supposed to kick butt. Granted they
make crash and burn.
Yes, I’m being hypocritical. Yes,
that makes me pretty evil - or just
crazy.

By Samantha Putterman
Staff Reporter
I love watching TV too much for
my own good. My time is so scarce,
and unfinished queue so long, that
I tend to jump down someone’s
throat the moment they say “HEY!
You have to see this show!”
You know what I want to do girlI-talk-to-at-work-because-I-have
to? I want to run away from you
screaming at the top of my lungs
like a slasher film female lead.
So with that, I will give you some
brand new shows that are debuting this fall - only ones that are

SCREAM QUEENS
Tuesday’s at 9 p.m. on FOX.
Starting Sept. 22 at 8 p.m. (Time
slot only for pilot)
Created by the makers of
Glee and American Horror Story,
Scream Queens has the typical
slasher-film vibe and yikes is set on
a college campus where someone is
killing young students –particularly pretty, but snotty, sorority girls;
totally shocking.
There’s a whole messed up background story that goes back a couple
of decades involving the sorority house that eventually connects
the group with the current murders – but you’ll just have to watch
and find out. A touch morbid, but
Emma Roberts is in it, so that’s a
plus.

A brew
of our
own

By Devin Rodriguez
Crow’s Nest contributor

It was a hot and humid Saturday
afternoon at the USF St. Petersburg
50th Anniversary Block Party, but
many of the visitors cooled off with
a pint of fresh Bayboro Blonde
Ale served inside the University
Student Center.
Many students were surprised

GRANDFATHERED
Tuesday’s at 8 p.m. on FOX
Starting Sept. 29
A ler t: John Stamos plays a
grandfather in this sitcom, we
are a long way away from his Full
House days as Uncle Jessie *sighs.
In Grandfathered, Stamos plays
a 50-year-old Los Angeles restaurant owner who is very single. Now
this sounds like the John Stamos we
all know and love. But his life gets
turned inside out when he discovers that he’s not only a father - but
a grandfather. Also, Josh Peck plays
his son, RIP Drake and Josh.
SUPERGIRL
Monday’s at 8 p.m. on CBS
Starting Oct. 26 at 8:30 p.m.
(Time slot for pilot only)
If you really need me to explain
why a show about SUPERGIRL is
awesome, then you know nothing...
Jon Snow.
From t he producers who
brought you Arrow and The Flash
comes - Supergirl. Instead of a
totally out there and over-reaching

origins story, Kara Zor-El knows
exactly where she cames from and an idea of what her powers
are (basically because she’s hadn’t
used them much until this point).
She has an adopted sister and takes
after her famous cousin as she takes
on the world of journalism.
As any superhero show would
have it, secret government agencies
and evil aliens get involved – and
well explosions.
MASTER OF NONE
Netflix
All 10 episodes will be available for
streaming on Nov. 6
Let the Netf lix binge watching being. All episodes released at
once? Only 30 minutes each? That’s
dangerous.
Aziz Ansari and Alan Yang
(fellow Parks and Recreation-er)
created Master of None in which
Ansari plays a struggling New
York actor named Dev. Even if you
don’t find Ansari terribly funny –
this definitely seems like a pretty
mind-numbing show that deserves

a chance. However, maybe not
too mind-numbing as I’ve heard
through the grapevine that the
comedian gets pretty deep in the
themed-divided episodes. And,
adorably, his real parents play his
parents in the first episode.
FLESH AND BONE
Sunday’s at 8 p.m. on StarzStarting Nov. 8
With 10 episodes and a complicated plot line Flesh and Bone has
a lot of ground to cover, and notso-mildly grotesque ground at that.
Warning: for those of you who are
squeamish – this is not for the faint
of heart, at least in the beginning.
This emotional and honest show
drops you in the center of the ballet
world and presents an authentic
feel as many cast members have a
background in dance. The show is
centered on a skittish, but talented,
ballerina named Claire (played
by Sarah Hay) who escapes from
home, from circumstances to
be revealed, to fulfill her ballet
dreams.

Alberta
becomes the
furry face of
Bayboro’s
new beer

to find that beer could be served
inside the same building they go to
relax and buy food with their student meal card. Special allowances
were made since the beer served
was dedicated and renamed for
USFSP’s 50th anniversary.
The local brewery 3 Daughters
Brewing decided to rename one
of their flagship beers - the Beach
Blonde Ale - with a name ingrained

in USFSP’s history, the Bayboro
Blonde Ale.
The brew will be served in the 3
Daughters taproom under the new
name throughout September and
on draft at The Tavern for the rest
of the year.
Gracing the label of this newly
renamed beer is a local USFSP hero,
Alberta, the guide dog for Deni
Elliott, the journalism and media
studies department chair. Pictured
behind Alberta is the harbor side
view of the bay.
“We were looking for a cute
blonde to be the inspiration for
the Bayboro Blonde and thought
Alberta would represent USFSP
so well, on so many levels,” said
Assistant Director of Development
Susan Seiter, who helped design the
new logo for the renamed beer.
As to why Alberta represents
the university so well, Deni Elliott
said, “Our campus is committed
to all kinds of diversity, with the
inclusion of people with disabilities. Alberta and I provide a good
reminder that our campus easily
Courtesy of Devin Rodriguez

Courtesy of Devin Rodriguez

Assistant Director of Development Susan Seiter, who helped design
the logo for the Bayboro Blonde Ale, poses with a framed poster at
the 50th Anniversary Block Party.

accommodates people with disabilities. My disability does not get
in the way of my doing my work as
department chair for JMS. That is
because I can easily get the accommodations that I need at USFSP.”
The artwork designed for the
rebranded beer was created by
USFSP alumni Jimmy Breen, who
runs a design and illustration
company.
3 Daughters Brewing sold posters of the Bayboro Blonde Ale logo
for $10 at the 50th Anniversary celebration. All proceeds benefited
USFSP.
Two representatives of the brewery, John Erik Savitsky, the chief
operating officer, and Chris

Cilinski, the brand ambassador,
discussed the college’s Brewing
Arts certification program with
students who stopped by.
Though not a new beer, the
renamed Beach Blonde Ale was
one of the most successful brews
3 Daughters crafted. “It’s sold in
over 260 stores and 2,000 outlets
throughout the state of Florida,”
said Savitsky.
3 Daug hters a lso prov ides
internship opportunities for students at USFSP. Students who work
closely with brewers inside the
quality control lab learn the more
intricate side of the craft brewing
process.

Tom Herzhauser pouring a glass of Bayboro Blonde Ale. The anniversary
beer will be available at The Tavern for the rest of the year.
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An old market with
a new twist
By Samantha Putterman
Staff Reporter

For years, Tim O’Connell and
Jim Nguyen – friends since the fifth
grade – had talked about opening a
business together.
Now they’ve done it.
Their Old Southeast Market,
which opened last month at 1700
Third St. S just south of the university campus, is part convenience store and part neighborhood market.
Its owners hope it will become a
student hangout, too.
“I’ve always had a dream of
having my own store and doing our
own thing, doing something different,” said O’Connell, 37.
He and Nguyen, 37, found

opportunity in a building that for
years housed a shabby convenience
store on the fringe of the city’s Old
Southeast neighborhood.
To get to the market via Third
Street, students will pass over Salt
Creek on a little bridge long known
as “Thrill Hill” – so named because
it gives motorists a brief rollercoaster sensation.
W hi le t he new shop of fers
corner store traditionals like wine,
beer and lottery tickets– it also
serves as a fresh neighborhood
market, an up-and-coming musician’s coffee shop venue, and a student study spot – all rolled into
1000 square feet.
The student appeal isn’t hard
to figure out. Offerings include
hot and cold brewed coffee from

Sean LeRoux | The Crow’s Nest

Jim Nguyen, left, and Tim O’Connell, right, have wanted to open
a business together since fifth grade, and have finally done so last
month, with the opening of the Old Southeast Market

Ta mpa’s Buddy Brew Cof fee,
dozens of neighborhood vendor
products, free Wi-Fi and a variety
of local craft beers. The installation
of three bike racks and a patio are
expected to be completed within a
few weeks.
In this light, the term convenience seems pretty spot
on, something O’Connell and
Nguyen were aiming for.
Old Southeast Market’s
permanent location serves
those who can’t always shop at
the local market, or those who
can’t afford to sell their goods
at one either.
“Most of our vendors are
from the Saturday Morning
Market,” O’Connell said.
“They can’t afford to just go
set up booths, and that’s what we’re
here for. They appreciate us and we
appreciate them.”
One of these vendors is Bob
De v i n Jone s , ow ner of B obs
Cookies and co-founder of The
Studio@620. Jones travels to the
store every morning to deliver his
homemade cookies and plans to
start holding regular poetry readings there as well.
Other local products you can
find at the market include beverages from Mother Kombucha
-which will be kegged and served
in growlers soon- body care and
organic soaps from Bodhi Basics,
and homegrown succulents and
cacti from O’Berry’s Succulents
(dinosaur succulents are all the
rage right now, by the way).
C a n ned pick les , ja ms a nd
mustards from Urban Canning

Organic soap maker
achieves business dream
By Kris Daberkoe
Crow’s Nest Contributor

A f ter yea rs of sk i n i r r itation from store-bought products,
Bodhi Basics owner Kim Vorperian
decided to take the problem into
her own hands.
While crashing at her friend’s
living room, she found time on
t he weekends to ex periment,

transforming the kitchen into what
she called a “makeshift laboratory.”
But early obstacles didn’t stop
Vorperian from using the “highest
quality, organic, botanical ingredients – no junk, no artificial crap, no
synthetic fragrance.”
In 2011 Vorperian started selling her products on Etsy, an online
marketplace for handmade goods,
allowing her business to go with
her wherever she went.

As t he busi ness g rew, she
steadily increased production and
expanded her selection, all while
working a part-time serving job.
After moving to St. Petersburg,
Vorperian began selling her goods
at the downtown St. Pete Indie
Market along the 600 block on
Central Avenue.
Continued on p.7

Sean LeRoux | The Crow’s Nest

Company, owned and operated
by St. Petersburg native Illene
Sofranko, are also featured at the
store.
The company’s “Surrealist IPA
Pickles,” made in collaboration
with Green Bench Brewing, are one
of the best sellers on the shelf.
“It’s small business helping
small business,” O’Connell said.
“That’s really what our theme is and
that’s why we team up with local
vendors - small market people like
us. We all take care of each other,
in a sense.”
But it wouldn’t be complete
without local music.
“We’re going to have local musicians once a week doing an acoustic
set,” said O’Connell.
There’s no shortage of musicians
in the area either.
“Old Southeast is an eclectic

Through the end of
October, Old Southeast
Market offers USF
students 25% off
coffee as well as 10%
off grocery items,
excluding alcohol and
cigarettes. They are
open from 8 a.m. to 8
p.m., Mon - Sat and 10
a.m. to 6 p.m. on Sun.
neighborhood - it’s full of musicians,” he said. “People want to be
involved.”
Quick, unhealthy food options
are easy to find, but Old Southeast
Market gives students the opportunity to grab a close-by, on-the-go
healthy alternative.
According to Nguyen, there will
be plenty to choose from.
“There’s some gluten free, some
organic and some of the standard
household names, too.”
A little bit of everything.

Courtesy of Kim Vorperian

The handmade stick deodorant is the most popular product at Bodhi
Basics. The product is made with beeswax, coconut oil, shea butter
and a few other organic ingredients.
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Welcome to the United States

By Indhira Suero Acosta
Crow’s Nest Contributor
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How do you
describe the feelings you get when
you enter t he
unknown? How
do you describe
that your heart is
full of excitement
and fear, but that you have to continue in order to accomplish your
goals?
I came here a month ago from
the Dominican Republic, with a
Fulbright scholarship, to do my
master’s in journalism and media
studies. This is the first time that
I’ve traveled to another country
and lived on my own.
My first day in St. Petersburg
marked my existence forever. I
was leaving behind my entire life,
friends and family and getting
further in an experience that I’ve

always dreamed of living, but never
imagined how challenging it would
be.
A few days ago, one of the other
Fulbrighters wrote a post that I
identified with. She said that just
before her departure to the United
States, she felt that she was leaving
her body, because a lot of who we
are, if not all of what we are, is our
social identity.
According to her, we exist in
relation to a certain society, and
in another social context, we will
have to weave a new identity and
exist differently. But, she continued, there are things that are too
valuable to leave behind that we
make sure to carry with us and
find a place for in our new context,
because without them, existence
simply has no meaning.
After her words I understand
why I value the opportunity to call
my parents and hear their voices.
That’s why I felt frustrated when

I didn’t have a phone and why my
heart melts when I hear my dogs
barking on the other end of the
line. Also, I realize why I brought
a “pilón” (a mortar used to mix
spices) in my bags, why I’m so desperately looking for the perfect
green plantains to make “tostones”
and why I look for Dominican
music on YouTube to dance to in
the solitude of my American studio
apartment.
Nowadays, I’ve learned to appreciate the simple things of life. Every
day is full of little victories, from the
discovery of a new place to understanding the street signs (so different from the ones in the Dominican
Republic).
Furthermore, there are various
aspects of American culture that I
try to understand because I come
from an underdeveloped country
that has its strengths and weaknesses. For example, I admire the
fact that in the U.S. there’s a sense

rather than by individual people
and companies.”
These “industries” are things
we take for granted. We don’t even
think of them as industries per se.
Socialism is responsible for our
interstate highways, the military,
the police, the post office, the VA,
Pell grants, public schools, fire
departments, and national parks. A
trip to the public beach? Socialism.
The list is long, and socialist programs enhance our lives every day.
The peculiar thing is, while
most politicians (of both parties)
run away from the S word, they all
embrace some form or another of
socialism. The GOP loves the military. Donald Trump, a man who
apparently needs no one else’s
money, said in a Fox News interview with Bill O’Reilly, “There’s
nobody bigger or better at the military than I am.”
Even Ron Paul, the former Texas
congressman and ultimate libertarian (former) candidate who rejected
the idea of excessive military use/
expansion, doesn’t dare question
the existence of what is arguably
the world’s largest bureaucracy –
the U.S. armed forces.
Why? Because Americans love
socialism. They just don’t know it.
The same people who proudly
boast anti-socialist bumper stickers
drive on the interstate daily. They
regularly enjoy their God-given
freedoms and inalienable rights,
which are honorably defended by
the U.S military. (Wait, socialism
protects freedom!?)

The same people
who gladly purchase
49-cent stamps so
that they may drop
off their letters in an
outdoor metal box
a nd expect someone to deliver those
letters to a specific
add re ss ( let ’s s ay
Miami to Seattle or
Tucson to Boston)
are the ones whining
about socialism.
The same groups
that donate millions
to campaigns aimed
at fighting the tyranny of socia lism
are gobbling up farm
and energy subsidies.
There is such a
t h i ng a s a m i xed
economy. All successful economies of
developed nations have one thing in
common: They are a blend of capitalism and socialism. Yes, there is a
spectrum. Economics is not black
and white, nor left and right.
Bernie Sanders isn’t running as
a socialist. He calls himself a democratic socialist. But his opponents
will use the S word as a rhetorical
weapon, knowing full well that the
majority of American voters do not
understand what socialism really is.
Sanders summarized his democratic-socialist stance perfectly in
an interview with the Associated
Press 25 years ago. “To me, socialism doesn’t mean state ownership

of security in the streets, but I dislike that you have so much and I
feel that Americans don’t appreciate it.
There is an abundance of food,
clothes and artifacts that are so
needed in other nations, and I sense
that much of it is wasted here.
Therefore, one of the many lessons I have learned is that sometimes in life you have to close your
eyes, fill the heart of faith and take
a leap into the unknown. Only
then can we enjoy the blessings we
would have missed over our fear of
the unseen.
Indhira Suero Acosta is a graduate
student in journalism and media
studies. She can be reached at indhirasuero@mail.usf.edu

Bernie Sanders
and the S word

By Duncan Rodman
Crow’s Nest Contributor

Sen. Bernie
S a nder s , I-Vt .,
has an electability
problem. It isn’t
b e c au s e of h i s
reliance on grassroots funding. It
isn’t because he’s
Jewish (but, in his words, “not particularly religious”).
It’s because he’s a socialist.
A liberal, freeloading, class-warfare-instigating socialist.
Socialism – the S word.
For many, the idea of socialism
conjures up images of a dystopian
future depicted in an Ayn Rand or
George Orwell novel. With socialism, we will all be waiting in bread
lines for our next meal. Creativity
and success will be penalized with
outrageous taxation. Then the
thought police will come in and
the government will strip you of
your First and Second Amendment
rights in the effort to maintain a
harmonious society.
To most Americans, socialism is
synonymous with the welfare and
nanny states.
But maybe that isn’t so. Maybe
Americans are misinterpreting the
definition of socialism.
Socialism is the third mostsearched-for word on MerriamWebster.com, which defines it as
“a way of organizing a society in
which major industries are owned
and controlled by the government

Courtesy of Gage Skidmore / flickr.com

of everything, by any means,” he
said. “It means creating a nation,
and a world, in which all human
beings have a decent standard of
living.”
We’re all a little bit socialist.
Sanders is just the only one honest
enough to admit it.

Duncan Rodman is a senior majoring in mass communications. He
can be reached at duncanrodman@
mail.usf.edu
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Organic soap dreams

misc.

continued from p.5

By collecting key ingredients such as
animal fats and beer mash from local
restaurants and breweries, Vorperian
has managed to work environmental
sustainability and cost effectiveness into
her business.
“I think it’s kind of badass,” she said.
“I primarily use organic extra virgin oil,
coconut oil, palm oil (and) shea butter
and mix that with fats and lye. I then
use various herbs and spices for medical
and essential plant oils and add my own
touch in design and coloring

Caitlin Ashworth | The Crow’s Nest

Bodhi Basics owner Kim
Vorperian cuts bricks of her
homemade soaps. “Sometimes
I can’t believe I’m selling soap
for a living. Bodhi Basics started
as a small idea and grew into
something big,” Vorperian said.

VISIT BODHI BASICS AT:
1239 First Ave. N
Wednesday - Friday // 12-7 p.m.
Saturday // 12-5 p.m.
VISIT THE BOOTH AT THE ST. PETE INDIE MARKET:

Every first Saturday
2 - 6 p.m. // Central Ave. and Seventh Street

before letting it sit for several weeks to
let the lye dissipate.”
Vorperian also takes pride in mainta i ni ng a sense of env ironmenta l
awareness.
“I’ve made facial scrub with dehydrated, left over beer mash,” she said. “I
try to use things that other local businesses throw away but are really beneficial to your skin.”
After adopting a rescue dog she named
Bodhi, Vorperian started to donate a percentage of the company’s profits annually
to a local no-kill shelter.
As inventory and materials accumulated, Vorperian decided to lease her own
store and coined the company’s name
Bodhi Basics.
The term bodhi is a derivative of
the Sanskrit word that describes the
Buddhist understanding of enlightenment or awakening, while “basics”

Crossword

represents the company’s simple, honest
products.
Though her items are still available
online, she now has her own storefront
with a full product line situated in the
heart of downtown St. Petersburg.
“It was a little tricky figuring out legal
stuff, but other than that it wasn’t too difficult. A local sculptor, Shawn Pettersen,
helped me with the interior woodwork,
build out and shelving. It was actually
pretty smooth, but time and labor intensive,” she said.
Dried beach wood shelves now line
the walls in her shop, displaying products
with printed labels on recycled paper.
Regardless of her success, Vorperian
has no plans of ending her journey here.
“Slowly but surely I’d like to expand
the business to include a sister company,”
she said.
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Have a favorite vegan or vegetarian dish?
Tag the Crow’s Nest!
@usfcrowsnest

Vegetarian and
vegan dining
made easy

This wrap features a wonderful blend of roasted
zucchini, squash and red peppers wrapped up
in a spinach tortilla with a delicious black bean
hummus. A fan favorite, for sure!
Portabella mushrooms are the big star in
this dish (below). Red and green peppers,
red onion, mozzarella and a spinach tortilla
add just the right amount of pizazz. It’s no
wonder
this is the most popular item at

COMMUNITY
CAFE

By Lauren Hensley
Staff Reporter

Switching to a vegetarian or vegan lifestyle certainly has it’s perks. A
diet filled with fresh fruits, veggies and whole grains leads to an abundance of health benefits. Unfortunately, a plant-based diet makes dining
out a potentially difficult experience. We’ve done the work for you and
found St. Petersburg’s best vegetarian and vegan friendly restaurants.
Enjoy!

Photos courtesy of Community Cafe

This cozy cafe in downtown St. Petersburg
offers many veg-friendly options that even
a carnivore would love. The menu consists
mostly of sandwiches and wraps. An espresso
bar, alcoholic beverages and appetizers are
available as well. Community Cafe boasts latenight hours any college student would appreciate. Whether you’re looking for a comfy
lunch spot or an alternative to the bar scene,
this cafe is an awesome option for veg-heads!
2444 Central Ave,
St. Petersburg
(727) 222-6979

Savory portabella mushrooms and red peppers
combined with a balsamic reduction make
for a delicious entree. Dressed with locallygrown organic mixed greens, tomato,
red onion and avocado.
This ‘pasta’ dish (below) features zucchini
pasta with arugula pesto, balsamic
mushrooms, caramelized onions, radish,
tomatoes, scallion oil and crushed red pepper.

MANGIA
GOURMET
If you’re interested in a dining experience that’s environmentally friendly
and tastes great, give Mangia Gourmet
a try. The restaurant is proud to offer a variety of
homemade, healthy and locally sourced food. The
menu emphasizes gluten-free, vegan and vegetarian options. Mangia Gourmet supports the arts,
too. Be sure to check out live music on their patio.
2930 Beach Blvd S,
Gulfport
(727) 321-6264

THE CIDER
PRESS CAFE
The Cider Press Cafe is one of St. Petersburg’s newest
raw vegan restaurants. The original Cider Press Cafe
is in Naples, FL. This new location carries on the
brand’s tradition of gluten-free and raw vegan dishes
featuring locally sourced ingredients. Any foodie
would appreciate the cafe’s unique flavor combinations and attention to detail.
601 Central Ave,
St. Petersburg
(727) 914-7222

This warm avocado with tomato ragout
appetizer makes a delicious starter for
any meal. This dish comes paired with
brie and boursin cheeses and a
balsamic reduction.

Photos courtesy of Mangia Gourmet

LEAFY GREENS CAFE
Leafy Greens Cafe offers a selection of gourmet teas, coffees and
desserts. This cafe is conveniently located off Central Ave in the
heart of downtown St. Petersburg. The raw hazelnut cashew cream
cake, fresh fruit cobblers, Tuscan pizza and signature “Leafy
Greens” salad are some of the items that the eatery is known for.

1626 Central Ave,
St. Petersburg
(727) 289-7087

MEZE 119

Photos courtesy of The Cider Press Cafe

The Cider Press Cafe does sushi a little differently. You
won’t find the typical spicy tuna roll here. Once you try
raw vegan sushi rolls, such as the Hipster Roll, you might
reconsider your traditional sushi cravings.

If Middle Eastern cuisine is your thing, look no further. Meze 119 has a
menu that features Middle Eastern classics that are 100 percent vegetarian. The scrumptious menu has won the Best of the Bay award for “Best
Vegetarian Restaurant” for the past four years. Meze 119 is known for
their tabouli, spinach cakes and Moroccan BBQ “Chikk’n.”

119 Second St. N,
St. Petersburg
(727) 498-8627

